HUNGARIAN NUT CRESCENTS 
by Chef Louis Szathmary 


Ingredients 
8 ounces all-purpose flour, sifted 
pinch of salt 
8 ounces sweet butter 
6 ounces finely ground (not 

chopped!) walnuts or pecans 

4 ounces granulated sugar 

1 teaspoon vanilla 

2 cup semi-sweet chocolate chips 
Method 
<a On a pastry board or ina bowl, mix 
thé flour, salt and finely-ground nuts, 
Break the cold butter into the mixture, 
dipping your fingers into the flour 
mixture~first, Work quickly until the 
butter is used. When the mixture has a 
cornmeal consistency, slowly add the 
Sugar and vanilla. Form it into a flat, 
round loaf and let rest in a cold place 
for one hour. 

Divide the loaf into 48 equal pieces 
by first cutting it in half, then each half 
in half, etc. With your fingertips, form 
little crescents and place them on a 
slightly buttered cookie sheet, Bake at 
350 degrees Fahrenheit for 10 to 12 
minutes. They will look soft and 
unbaked, but will be ready. Remove 
and cool. Cover a Pastry sheet with 
waxed paper or aluminum foil. Melt 
the chocolate chips. Dip the two.ends } 
of the crescents in the chocolate and | 
place carefully on the covered cookie 
sheet. Let the chocolate dry and store, 
| if possible, in an airtight box. This rec- 
| ipe yields about 48 small crescents. O 


